CONTENTS 


JANUARY. No. 1 
The Lactose and Chloride Concentration of Milk Produced During ar Inter- 


vals Between Milking. C. L. RoaDHOUSE AND J. L. HENDERSON . 1 
The Effect of Pasteurization Upon Brucella Melitensis Var. Suis. Cnas. " Meunay, 

S. H. McNurr and Pav. Purwin 6 
The Vitamin A, B (B,) and G (B,) Contents of Milk Throughout the Year. 

FiLorENcE L. MacLeop, JESSIE B. BRODIE AND EMILY R. MACLOON 14 
The Physiological Effect of Rations Restricted Principally or Solely to the Alfalfa 

Plant. J. R. Haac, I. R. Jones anp P. M. BRanpt 23 
Factors Affecting the Body and Texture of Processed Cheese. Huau L. TEMPLE- 

TON AND H. H. SomMMER 29 
The Solubility of Metals in Milk—II. Submerged Corrosion Tests of Various Metals 

in Milk. H. T. GEBHARDT AND H. H. SOMMER 42 
The Digestibility of Protein of Dried Milk Manufactured by Different Processes. 

A. Mryawaki, K. Kanazawa AnD 8S, KAnpa 62 
An Economical Method of Producing Acidophilus Milk. GrorGE KNaySI 71 
The Corrosion of Metals by Milk. Couin Fink AND FREDERICK A. ROHRMAN .......... 73 


MARCH. No. 2 


A Study of the Gestation Period of Holstein-Friesian Cows. J. C. Knorr . 87 
The Effect of Pasteurization on the Bacterial Flora of Low Count Milk. L A 
Buacu, C. C. Prouty and R. A. GRAHAM 99 
The Food Value of Frozen Evaporated Milk. E. A. Louver AnD L. 8, Smrr# ......... 113 
The Chemistry of the Blood of Dairy Cows before and after Parturition and its 
Relation to Milk Fever. L. T. WiLson anv E. B. Hart 116 
The Fat Percentage of Milk as Affected by Feeding Milk to Dairy Cows. Nat N. 
ALLEN 132 
Control of Spreaders in Milk Plates. JEAN BROADHURST AND ELSIE KRU .................... 142 
Some Factors Influencing the Capacity of the Atmospheric Drum Drier. W. B. 
ComBs AND E. F. HUBBARD 147 
Cheese Spreads. Hvucu L. TEMPLETON aND H. H. SomMER 155 
The Influence of Non-Stripping on the Bacterial Count of Machine-Drawn Milk. . 
G. C. WALLIs. C. H. Eckies, W. E. Perersen anp H. Macy 163 
The Behavior of Cows on Alfalfa Hay as the Sole Roughage and on Alfalfa and 
Timothy Combined. Epwarp B. MEIcs anp H. T. CONVERSE 171 
MAY. NO. 3 
Ripening Cheese in a Sealed Package. L. A. RoGers 185 
Tests of an Ice Refrigerated Cooling Unit Under Controlled Conditions. R. L. 
PERRY 190 
Development of the Escherichia-Aerobacter Group of Bacteria in Butter. B. W. 
HAMMER AND M. W. YALE 199 
The Effect of Corn Oil on Milk and Butter Fat Production and on the Composition 
of Butter Fat in the Dairy Cow. T. 8. Sutton, J. B. Brown anp E. W. 
JOHNSTON 209 


iii 


iv CONTENT 


The Functional Relation of Yearly Feed Cost and Butterfat Production in Dairy 


Cattle. R. E. Hopeson 212 
Action of an Aerobie Spore-Forming Organism on Evaporated Milk. B. W. HAMMER 

AND R. V. Hussone 220 
The Detection of Inefficiently Pasteurized Milk Based on a Modification of the New 

Rothenfusser Test. BERNARD S. GOULD 230 
Fat Metabolism in the Lactating Goat. R.C. BENDER AND L, A. MAYNARD |... 242 | 
Relation of Temperature of Ice Cream to the Distribution of Certain of its Com- 

ponents Between the Liquid and Solid Phases. WILFORD C. COLE «ccc 254 

JULY. NO. 4 


Calcium and Phosphorus Metabolism in Dairy Cows. V. The Relative Assimilation 
of Calcium from Grades 1 and 3 Timothy Hay. W. A. TuRNER, E. A. KANE 
AND W. 8S. HALE 267 
A Comparison Between Ground Soybeans and Linseed Oilmeal as Protein Supple- 
ments for Growing Dairy Calves. J. H. Hivron, J. W. WiLsur anp S. M. 


HAvUGE 277 
The Effect of Cod Liver Oil in the Ration Upon the Quantity and Quality of Cow’s 
Milk. W. E. PETERSEN 283 
The Use of Skimmilk Powder in Grain Rations for Dairy Calves. M. H. BERRY .......... 287 
A Formula for Evaluating Feeds on the Basis of Digestible Nutrients. W. E. | 
PETERSEN 293 
The Relation of the Soluble Portion of Alfalfa to the Rapid Absorption of Feed 
Flavor in Milk, C. L. RoapHOUSE AND J. L. HENDERSON 299 
A Study of Methods Used in Conducting a Silage Feeding Experiment. A. D. 
PRATT 303 
Method for Obtaining Representative Samples of Blood for Inorganic Phosphorus in 
Dairy Heifers. H. O. HENDERSON AND A. H. VAN LANDINGHAM o..s.cccccsssssscsemsesone 313 
The Coli-Aerogenes Determination in Pasteurization Control. M. H. McGRapy AND 
E, LANGEVIN 321 


The Heat Coagulation of Milk. 1.—Variations in the Compositions. Heat Stabil- 
ity, and other Tests of Milk from Four Cows During the Course of a Lactation 
Period. G. E. Hou, B. H. V eps anp E. F. DEYSHER 331 


SEPTEMBER. NO. 5 


The Heat Coagulation of Milk. Byron H. WEBB AND GEORGE E. HOLM 0.0.0.0. 345 
The Incorporation of Air During the Homogenization of Cream and of Ice Cream 
Mizes. O. E. WILLIAMS AND ALAN LEIGHTON 367 


Substances Adsorbed on the Fat Globules in Cream and their Relation to Churning. I. 
The Churnability of Artificial Emulsions prepared with the known Emulsifying 


Agents of Cream. Hida F. WIESE AND L. 8S. PALMER 371 
Methods for Use in the Bacteriological Examination of Dry Milk and Related 
Powders 383 
Note on Use of Alkaline Water Blanks for Plating Dried Milk Products. Paut S. 
PRICKETT AND NORMAN J. MILLER 391 
Studies on Lactobacillus Thermophilus. Davip B. CHARLTON 393 
Sone Observations on the Effect of Temperature of Pasteurization on the Acid 
Coagulation of Skimmilk. L. M. THuRSTON AND J. L. BARNHART oon 401 


Influence of Arsenical Dipping on Yield of Milk by Dairy Cows. P. T. Dix ARNOLD, 
W. M. NEAL AnD R. B. BECKER 407 


CONTENT 


The Viability of Lactobacillus Acidophilus as Affected by Freezing in a Sherbet 
Miature. CuHas. C. Prouty anp H. A. BENDIXEN 


NOVEMBER. NO. 6 


A Microscopic Study of Ice Cream Texture. W. C. COLE 

A Study of the Effects of Alfalfa Hay and Irrigated Pasture on Growth of Holstein 
Heifers. H. S. 

The Vitamin ‘‘ B’’ and ‘‘G’’ Content of Dry Skimmed Milk and Dry Whey. R. C. 
BENDER AND G. C. SUPPLEE 

Zine Content of Milk. Masayosut Sato AND MURATA 

Manganese Content of Milk. MaAsAYOsHI SATO AND KIICHI MURATA 

A Biochemical Study of Irradiated Milk. Artuur K. ANDERSON AND Howarp 
O. TRIEBOLD 

Vitamin A Content of Pasture Plants. ELLA Woops, A. O. SHaw, F. W. ATKESON 

The Effect of Prolonged Holding at Pasteurization Temperature on the Properties 
of an Ice Cream Miz. W. H. MARTIN 


Proceedings of the 27th Annual Meeting of the American Dairy Science Association .. 
Membership of American Dairy Science Association, September 1, 1932......................... 
Index to Volume XV. 


413 


v 

421 

435 

445 

451 

461 

469 

475 

481 

489 

499 

509 


